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ooze  from the s estlmated at upward of 60,000, but as many of them
genital openlhgs are emploved part of the year in other fisherles, farming,
and  fertilization  ete, definite statistics are not avaliable. Haltimore Is the
results from Most extensive market and New York has a conglderable
thelr  weeldental  cxport trade with Europe.
meeting In the The native oyster of the Paclfie coast is a amall thin-
shelled spowbie In 1901 160,210 bushels, valued at §251,
192, were marketed, prineipally on the Pacifie coast,
The Eutopean oyvster is found from Italy to Norway.
It {8 o round thin-shelled species, more shapely than the
Ameriean species, and bhermaphroditie, first female and
afterwards male. It Is losg prolific than ity American rela
tive and the vounz undergo conslderable development in
the mantle chamber of the mother. It thrives in water

water, Segmoenia-
tlon results In
five or six hours
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of n cillnted gas-
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f the bhivalves Into thoe dally menu of the man who Cionsoquently the tsm, often car of full or almost full, organie density.
pslronizes Lhe “hash-hons of the big cil ovstermen  straln rled by the cur The ovstors of Japan occur in shallow and moderately
I'he mnn who velled thirough the hole 1y the wall wag  every necve (o win rents 1o found Dbrackish or moderately salt wator throughout the whole
the waller and an answering grunt trom the hlnckness In this bhivalvular new and remote archlpelago; and o very large salt water specles is found
within told the wan with the apron and the man with  raee. Midnlght  of beds. An embry in decp water. Many other species of Ostren are found
the appetite that the cook understood that what was A\ uEist at finds otle shat }-m;n fn teraperate and troplesl seas throughout the world.
vantodl wi hintf o doren ovelen fried, with & Hbheral the fleot ready o sppelive, and the The ovster family nppears 1o have had Its origin
Imcligronnd of broken cranckers rolled fn the yolk of an  the run. Byery oyvs 1ittle oyster  In some imperfeetly known forms. The family is found
terman has  his sinks (o the bot- @lso in the Permian. In the Triasgic it is represented
he remuarkable thing about the little wmeldent pelated hoat o im and tom, where. if fa by . stropgly plieated form, Alectryounia, which form
Whove ds that oyster fishing in the waters of the enw ready as care oam vornbly situnted, becomes woro prominent in the Jurassic and Cretaceous.
higan al midoight, August 81, yet at 12102 o w., Seplom ke 11 it becomes at- There are also the common arcuite shells of Gryphao
’ Jugt twio minutes aftor the long prongs hag been When the elock tached by And Exogyra in the Jurassic and Cretacooun,  Osirea
dipped (nto Lhe bods, o thousand miles away—a customer  han  tleked  the its left valye ltself Is known in the Mesozole, but it attained its maxi-
vl been abile 1o successfully gathor a full sleed meal month  of  August and gradu mum of size and sbundance in the 'I‘uriinr}‘.' The sandy
the delleay from the calenda ally nssumes the Mavis of this perlod In the sonthwestern United States
It Mt the Bt oyster farmer (o the Cliosapeake bay the race In begun adult form. ‘The ©often contain great numbers of s'n‘r_\'l I:Iu'::v aw-t‘lhlluf:;n
led up his Orest bivalve nt Ul pne thme that the res I8 8 riun of gey ~ r » g P a2 . ¥ . of oysters, Owlng to the exhaustion of the nnturnl beds
durant patvon was doing 'h e the wl 11 CURE TN E oral mtlos from e JTEAHZNO J:.’.I)Wf,‘l OVE'? AN OYJT'{"H ‘j‘f‘a 2o LI_Iu,”TIi: 'l:_":}: h?:l, and thelr innbility 1o supply the demand for oyvsters, It
wng In ithe distance tisrting podnl o the ovster bids, and the few who are 100 af an inch in diametsr, and e subscquent growth has been found “m"_'ﬁ““” to resort to artificial methods
VHiS (in MighE 1o KEeptioal i bellove thut — privileged to be present whan the fleel gets under wis varies with Its cuvironment. Single-oysters on firm bot. Of production, effecting, (1) an increase in the llllmln:‘f ol
Ithe® oysters are mannfactured nowid TRG PO | 1T piartielpate In as prety o moonlight race as ks to D& (om becotme roind and deen. but those 10 clusters of on  (CRES fertilized: (2) an increase In the surfaces avallable
nid ik admiie i the mussel  wa el the ecn on the wate Wit bottom grow lrregular and elongate. On undisturbeg  for fixation, and also of the number of spal attaching;
e of 1807 With oven o of entvas son, the bonts skim alonkg  natneal beds they grow In elusters. and the beds repose, (V) the saving of spal nad young oysters which would
it kn it 18 Soeptomin il ritar oy i the Ilavy [ every skipper exerting Wiuiselt to oA rnle on # niuddy substrosm upon which they have naturnlly fall vietims to enemies and adverse physieal
sppent dorlng each month the s B mn the 1h of Wi camanship 1o creep shead of the feld been bullt up from a comparatively amall nuclens by conditiong; and (1) the utilization of barren bottoms
nn R e he Tell perfectly @ 0 o 0y o insn it SO PN o nl n Malted 8 sl the fixatlon. yenr after yeay. of the voung upon the shells #nd naturally unayallable food supplles. But a small
W on m e fork to his mouth WOHE Wit i art and aed bt o captoln movi of thelr prede i part of the area under water sultable for oxsiers has
; ‘ ma of the hilg o d dn Ors T il i 't y Tl M iy 0 - live fedm above. lowwal mark to & denth heen utillzed by nature, mainly for lack of :iII'ITI\|||(‘ hodles
b I} ' he Loldover prodie ' ‘ \ Uit $0- Ny ' R LLE ' 1 il trick of 15 fathoms, where density I8 between 1.002 and 1.026 for the attachment of the young. In the United States
1 I tant noorid il ne an Wi/ the o arh wehedd the oplimum | g from 1.001 1o 1,022 idnd in o range snch barren boltom 18 utl_l}r.-ml IT" cleating it of all rub-
A 1y i jrre s )} vy e I nt I 1 In his awn tind when of tempetrature which in 1'3-.-:.;!|---:t|n1 bny extends from bish and eithes M‘..““h“ culteh to il_”N.llli the e odlhof
' ihout 1! 1l the bo ch the bods. How they are able to 0nd thelr 33 dogrees F. 1o 90 degrees F. The embryos and fry re I8¢ JOUDE oysiers (sced), that they may Improve in
(e bhe ¢ hoof P ’ : 4 e e . . o : - S L glze, shape, snd quality under conditions safer and
ki LU\ Lery I aulre mord ualsle i stable ponditions, the tompern gyl 4
I ' ! May. lnchinting S inhel i ure reqitred holug betwoon 68 degrvos . atid $0 degrees DOTC favoiable ilian in thely original enviroument. In
‘ ) d I PR | i I I istake son ) lnn's bed for thel . Tho best and most productive beds are commonly a0 taln plicen either method may suceceod, but commonly
1% Iwo K arel sl Aprll Hence the ) RS Fihe goard boat to provent tiouble strong n) currents, whfeh dissenleate the fry and }umt o {‘.“.hh!)' I8 botter xdapiod to one than the other
X it swod tried. baked aiil o botween rival RInDeis who, either fatentioniils or b und keey the ol shells clesn sbough to cateh the spat. The most sultable Yottom for ovster culttire consists of
LT 0N | lible and inodible wi il } attompt to fish on the same ground Dintoms consthiute about B0 per cont. of the ovstérs food, firm mud or of la firm fﬂ.lll«lrn!um with a thin surface of
1 fvien i*l e 10 Ltake 1141 pyvaleta In TS il AN Y} maly ot 'l-- Riniers ol ovysler 1..|.|Iu l.‘l.t' rest CONsisiing ol Ol he -n|:||‘||l |u!.11| S u.il .Illi.lll.l:h llllll "“I"_ “"“L hlll !'“bIP s““d'\ h""("" 1" llﬁllll.")‘ dl'ﬂﬂil.'nt
) 1 i . . In tood, loose sand drifts and covers the oysters, and
wiign for (he f of the oyst RO Fhis have been HBtied with steans angd asoline enxines to in the hreeding seuson of its own eMus wnd vy Fhe lat
y ; ¢ will sdionte wll vossibility of ovil efects Phe bent thely vivals who buve to depend on sail power alont lor are calén by othes mollisca also 8od ot tie atthch very soft mud ingulfs and stifles them or produces In-
: : PR s A S S N TSR L oxriots colloctint of ehuities Wara &t ik sads oi ties HSRNHLE I Maahen] ) HErd-Slaa T HOStErle B ra Tk ferior elongate stock, Mud naturally too soft may be
= ”’”,I o 4 5 dii s iarird 3y o el A “| " r... ; ! ! Uro e . ' utilized by distributing over It shells, sand, or other ma-
hrothes of & yousy Iy Wi GRED I 8 Bt aary  farsd tholr wny 1o ke maren Geen but Por Do o O o e A ot ara s e SRtk JNL il (Poating ool GR Wags T rThon RN
by o y ) 37 .I ' . P " ' : . v “ a firm foundation wpon which the growing oyster may
poason hivalves ;.nu--.l-i‘w viten cooked. because bolling l.;ll'll I_m.! beser olbisd .|||.- -!uil pat in '-.l-‘-.||*-.»-\ for e sen ngnins u!-.n‘.ullulu ul.ul hil-ﬂlll'd{llilu ullth munstls, Darna- vepose in security. For spat<ollecting It is frequently
o wva Lthe lusior of the pear]l and renders it valueless BOn dfl | steam .< |,,]u.l-l. i .:‘r W .u: |. designed for -Ilhi SPOnEes, Wor T."?. ._:-lll-llll' vegetation, and other pro- advaningeous (o use hard mud, gravel, or rocky boitom
Howsver there are few who do not rellal oy ster soup marine work he d the lortunale skippers who owned Ithe or mxnriaut organisus growing on the beds, in shoal water, Il adapted to adult oysters from do

aven i thiy dmply CAN'T bour oysle s0 many fol thetn 1o show u ¢ |. opaie of heels 10 the salling eraft Ostrea Viegintea oceurs from the Gulf of Salm Law ficlency of food The bottom belng properly prepared

lowed out the selenbin thmatum.  Re irant stalistics when the grand rush for the oyster beds began rence to the troples, bul between Cape Breton and Cape nnd Its boundarvies marked with stakes or buovs, either
Gave that Pried o - R Jutable to the Now that the oyeter season s well under way and the Cod the Sheepscot river, Maine, s Its only locallty. It gvelem may be adoplm].[n accord with {‘ll‘(‘ll;‘n;!nn(‘“.
meu and women wl I ot i restuars Noext comes mollusk s olitalnabie frosh from the waters of the easl- has alwo been introduced in San Franclasco bay, where l'n'f‘['lf‘l'ﬂ“}' ,;:-pd.p]ﬂnzlug is more certain In 118 results and
the oyster stew and then the escalloped o9 tollowad ern const of the 'uited States, the tople of bivalves Is It breeds 10 & llmited extent yvields quicker returns to the grower. BSeed-oysters vary
in wuccession by the raw and the baked product naturally an engrosdlng one With the epicure.  The rea The greatest production is In Chesapeake bay, where irum “blaters” one-half Inch In diameter to Individuals

Scarcely less exclting than the rush for a western boom son that Bshermen cannot pluck oysters between April the principal yield s from the natural beds Most of  almost ready for market, but ordinarily they are between
town slte Iy the dush of the oysterioen for the beds afted and Seplember is because the mwonths of Moy, June, the oysters from New Eogland and from New York and  one und three Inches long. They are oblained from plant-
midnight of th st of August Acvcording (o law, nnt July and August are the spawning months the outer coast of New Jersey are produced by 1||uu|.»1| “I's maklnsas]wrlnll)‘ of geed production or from natural
& boat must move unitl the 18t of Seplewber has ar Sometimes the bivalyes are transplanted duaring the beds ) the entire yield of the Pacifie coast is similarly de beds, thelr cost varying from ten cents to $1 per bushel,
rivod season and then the reproduction Is often arrested vived, and there hus been recontly a conglderuble Inerease  the lurger culled stock, separate, well shaped, and free

Firat to reach the oyster beds, and first (o gather 4 car An averpge oyster will produge 16,000,000 oggs and o In ovsler culture In New Jersey, Virginia and other from rubbish, bringing higher prices and giving the best

&0 aud sprint for the whirl, wemns frst In the market very large one 0000000, \Yhen vipe the sexuwl products gtates, The nuomber of pgseons eongaged in the Industry results.




